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INTRODUCTION

 

The Chef’s Table offers two to travel

Every twomonths, LUSH &HUSH unveils a new chapter of its Chef’s Table —
a nine-course tasting inspired by three destinations around the world.

Across the year, the journey will travel through 18 destinations,
from Sydney’s ocean breeze and Kyoto’s quiet balance

to Sicily’s Mediterranean warmth and beyond.

Each season tells a new story —
where Japanese A5 wagyu, live lobster, and fresh market seafood

take on new forms, new accents, new light

Part I — LUSH Hour (Optional)
5:00–6:30PM · £39
Free-flow champagne with five chef’s pop-up bites —
wagyu spring roll, croquette, crispy king prawn, and oysters two ways.
A sparkling beginning before the night unfolds

Part II — Chef’s Table · Season One: Pacific to Mediterranean
First Seating 6:30–8:00PM · Second Seating 8:30–11:00PM
A nine-course tasting inspired by Sydney, Kyoto and Sicily —
from the sea’s freshness to the warmth of the sun.
Includes a signature welcome cocktail and optional wine pairing (+£45).

Theme: From the Pacific to the Mediterranean

Nine tasting plates featuring lobster, A5 wagyu, and Mediterranean
seafood —freshly crafted before you.

Every Thursday · 5PM /8.30PM 
Shared Table: £68 (includes Cocktail )
Private Table: £88 (includes Cocktail)
Wine Pairing （3 wines）: +£45 
Lush Hour:+39 
Limited seats · Advance reservation
required


